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What’s a muscadine grape?
Muscadine grapes are native to North Carolina and the southeast-
ern United States. Muscadines are available throughout North Caro-
lina from late August through early October. � ey are large, thick-

skinned grapes that typically contain four large seeds and grow in 
loose clusters.  Unlike bunch grapes, that are harvested by clipping 

whole bunches from the vine, muscadines are usually harvested as 
individual berries.

� ey can be bronze or black in color. 
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 What’s in a name?
Where did the name muscadine originate? When the early 
settlers arrived in America, they were familiar with the muscat 
grape, which is a French grape that is used in making muscatel 

wine. And the word muscat derives from the Latin muscus, 
which describes the smell of a male musk deer. � e early settlers 

called the sweet, musk-scented wild grapes that they found here 
by the same name as the sweet grapes they had known in Europe, 

and that eventually became muscadine. 
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 Is it a Muscadine or a Scuppernong?
“All Scuppernongs are Muscadines, but not all Muscadines are Scuppernongs.” Musca-
dine is a broad category of grape that includes many cultivars of both bronze and black 
grapes. Both bronze and dark cultivars taste great and make wonderful jams, jellies, 
pies, juices and wines. Scuppernong is one of the bronze cultivars and were the fi rst 
muscadine grapes discovered and cultivated in America. With Scuppernong being one 
of the oldest and most popular cultivars, the name is sometimes used to refer to any 
bronze cultivar of muscadine. � ere are now many other cultivars of muscadines used 
both in wine production and for fresh eating. To be precise, it is better to use the term 
muscadine when uncertain of the cultivar.  Some other popular cultivars include:

    Bronze Cultivars  Black Cultivars
   Scuppernong  Noble

   Carlos   Nesbitt
   Magnolia  Black Fry

  Fry   Supreme
 Triumph   Ison
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 An historical journey. 
� e fi rst cultivated grape in our nation calls North Carolina 
home.  In 1524, Giovanni de Verrazzano, a Florentine naviga-
tor who explored the Cape Fear River Basin for France, veri-
fi ed seeing, “….Many vines growing naturally there….”  Even 
some of Sir Walter Raleigh’s men concurred when they said 
that the coastal area of North Carolina was overfl owing and 
abundant with these grapes.

Few of this state’s natural treasures have garnered more at-
tention than the scuppernong grape.  It is derived from the 
species, commonly known as muscadine, which is native to the 
Southern U.S.  � is cultivar is tough-skinned and has a bronzy, 
greenish color.  Other types range from light green to reddish 
to dark purple.

Muscadines really love the heat and humidity that is com-
mon in the South and thrive in this region as a result.  � e 
fi rst recognized muscadine cultivar was a bronze selection, 
found prior to 1760 by Isaac Alexander in Tyrrell County, NC 
(Reimer, 1909).  In 2001, the North Carolina General Assem-
bly named the Scuppernong the offi  cial state fruit.
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 How to select & handle 
   NC muscadine grapes.
Choose grapes that are uniform in shape and color.  
Muscadines have a sweet fragrance and taste and fall easily from 
the stem when ripe.  After purchasing or picking, muscadines 
can be stored in a shallow container in the refrigerator. When 
buying muscadines for cooking, a helpful fact is that two 
cups of the fresh grapes weigh approximately ¾ lbs. Do not 
wash until ready to use.  Fresh muscadines can be kept for up 
to a week depending on their original condition but ideally 
should be eaten within a few days.  Inspect stored grapes regu-
larly and remove any that are becoming soft or showing signs 
of decaying.

To serve, rinse in cool water and eat fresh.  Muscadines have 
thick skins and contain seeds.  To eat a muscadine, place the 
grape with the stem scar facing upward in your mouth and 
squeeze or bite the grape.  � e pulp and juice will burst through 
the thick skin into your mouth.  � e skin and seeds can then be 
discarded, or simply swallowed for optimum health benefi ts.
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Having a better understanding of both.
In order to understand the magnitude of the discovery of po-
tent and powerful antioxidants in the muscadine grape, one 
must understand a little about free radicals.  � e ever increas-
ing pollutants, radiation and the body’s natural metabolism 
produces free radicals, which are unbalanced oxygen atoms 
due to a missing or unrepaired electron. � ese predators try 
to replace the lost electrons by raiding other molecules. � is 
theft damages all DNA and tissue contacted until stopped by 
antioxidants or certain enzymes produced by the body. Anti-
oxidants readily give up electrons without becoming harmful.

� e U.S. National Institute of Health has determined that 
one of the primary causes of deteriorating health as we age is 
the relentless attack from free radicals. It has been estimated 
that each cell in our body is attacked by free radicals 10,000 
times a day. Your body makes special enzymes to seek out and 
neutralize free radicals. Unfortunately, as you get older, your 
body produces fewer of these enzymes. Another way to battle 
free radicals is to eat fruits and vegetables high in antioxidants. 
Antioxidants are used by the body to neutralize free radicals, 
by doing this antioxidants reduce the amount of damage our 
body suff ers as we age. 

Free radical damage to brain cells plays a large role in deterio-
rating mental functions as we age. It also contributes to condi-
tions such as Alzheimer’s and Parkinson’s diseases. � e Copen-
hagen study found that those individuals who drink red wine 
on a daily basis had a lower death rate from diseases, as well 
as improved mental function compared to non-wine drinkers.  
� is study, the largest of its kind, spurred researchers to de-
termine the cause of this “French Phenomenon”. What they 
discovered is that it is not the alcohol but a group of phenolic 
compounds that come from the grape that are responsible for 
the increased longevity. Since then, research has revealed the 
presence of signifi cant amounts of ellagic acid and other bio-
logically active phenolic compounds in muscadine grapes, with 
the highest concentrations found in their seeds and skins.  Re-
cently, muscadine seed and skin extracts have been shown to 
inhibit the growth of foodborne pathogens and several types of 
cancer cells.  Compared with other grape species, muscadines 
are the winner in total phenolics.” 
                                            

A C C
Dr. Leon Boyd, NC State University 
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 C. Franc  2.61 mM/Te/g
 Carlos  1.24 mM/Te/g
 Noble  2.81 mM/Te/g
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 North Carolina Recipes.
� e most common way to consume muscadines is to eat the 
fruit fresh or process it into wine, juice or jelly. If you love 
the fl avor of fresh North Carolina muscadines, you may want 
to try cooking with them. Try the tasty Muscadine “Dump 
Cake,” making some cider, or on a hot fall day, bring out the 
ice cream churn and try muscadine ice cream.    We think you 
will be pleased with the muscadine fl avor and add these recipes 
to your list of favorites.  

North Carolina Muscadine “Dump Cake”
½ stick margarine ½ cup milk ½ cup sugar
1 cup prepared NC muscadines ¾ cup self-rising fl our

   
To prepare muscadines, remove pulp; cook pulp until seeds 
loosen, then press through sieve to remove seeds.  Add pulp to 
skins and cook until tender.  Add sugar to taste, some grated 
lemon peel and a sprinkle of apple pie spice.

Melt butter in glass pie plate.  Mix fl our, sugar and milk in 
another bowl.  Pour fl our mixture over butter. Carefully pour 
prepared muscadines over the top.  Bake at 350 degrees for 
30 minutes.  Do not open oven until baking time is up.  Cake 
should be brown on top. Yield: 8 servings.

North Carolina Grape Hull Pie
5½ cups NC muscadine grapes, rinsed
1 tbs. grated orange rind 1 cup sugar 1½ tbs. lemon juice
pastry for 2-crust pie ¼ cup fl our 2 tbs. margarine

     
Separate pulp from skins.  Set skins aside.  Boil pulp until seeds 
loosen, then press through a sieve to separate pulp from seeds.  
Cook pulp with skins until tender.  � en add sugar, fl our, lemon 
juice, and orange rind.  Mix well.  Put in pastry-lined 9-inch 
pie plate.  Top with margarine.  Add top pastry.  Seal edges and 
slit top.  Bake at 400 degrees about 40 minutes.

Mulled  North Carolina Muscadine Cider
1 quart NC muscadine grape juice
2 (4-inch) sticks cinnamon
Dash of ground allspice 1 lemon, sliced 1 orange, sliced

Combine all ingredients in a saucepan.  Bring to a boil; reduce 
heat, and simmer 5 minutes.  Serve warm.  
Yield: 8 half-cup servings.

North Carolina Scuppernong Ice Cream
2 cups chilled scuppernong juice ½ cup lemon juice
1 quart light cream 3 cups sugar 2 cups whipping cream

Combine sugar, whipping cream and light cream in a large 
mixing bowl; beat on medium speed of electric mixer 1 
minute or until sugar dissolves.  Add juices and beat well.  
Pour mixture into 1-gallon size freezer can.  Freeze according 
to manufacturer’s directions.
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 What’s in a muscadine grape? 
Nutritional Analysis

Serving size: 100 grams (fresh weight), 10-12 large grapes
 BRONZE-
 SKINNED

 DARK-
 SKINNED

 Protein  5 g  5 g
 Fat  0 g  0 g
 Carbohydrate  12 g  14 g
 Calories  68 g  76 g
 Sodium  5 mg  7 mg
 Calcium  17 mg  24 mg
 Potassium  163 mg  167 mg
 Magnesium  5 mg  7 mg
 Vitamin C  7 mg  6 mg
 Dietary Fiber   
 (total)  3 g  3 g
 (soluble)  1 g  1 g

Prior to analysis, the seeds were removed and the muscadine 
juice, pulp and skins were pulverized in a blender. (We actually 
measured 0.4 g fat, which is considered to be 0 g for labeling, 
since it’s below 0.5 g per serving.)

Compiled by Betty Ector, Mississippi AFES
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 The power of antioxidants.
“� e fi nding that muscadine grapes are naturally high in 
healthful antioxidants has led to an expansion of the industry 
in North Carolina. Antioxidants help protect the body from 
the damaging eff ects of oxygen free radicals, which can con-
tribute to degenerative diseases.” *

*Source: College of Agriculture and Life Sciences, 
North Carolina State University, Raleigh, NC 


